The effect of continuous exposure to ozone at 0.45, 0.9 and 2 μmol mol -1 on quality changes during the storage of red and green chilli peppers at 10 °C was investigated. Ozone at 0.45 and 0.9 μmol mol -1 reduced disease incidence in red peppers, with no further benefits at 2 μmol mol -1 . Ozone at 0.9 μmol mol -1 reduced weight loss during storage and improved firmness maintenance. Skin colour was bleached in red peppers exposed to ozone at 2 μmol mol -1 , and in green ones at all tested doses. Total phenolic content was not affected by ozone but antioxidant activity was reduced in green chilli peppers exposed to ozone at 2 μmol mol -1 , due to lower ascorbic acid content in those samples. Ozone at 0.9 μmol mol -1 extended the shelf-life of chilli peppers.
46
the beneficial antimicrobial action of ozone.
Reduced disease incidence in peppers exposed to ozone at 0.45 and 0.9 μmol mol -1 is in agreement
48
with the results observed by Glowacz, Colgan, and Rees (2015b) and Horvitz and Cantalejo (2010b, 2012) , who 49 observed reduced microbial counts on whole red bell peppers continuously exposed to ozone at 0.1 and 0.3 50 μmol mol -1 (Glowacz, Colgan, & Rees, 2015b ) and fresh-cut red bell peppers treated with gaseous ozone at 0.7 51 μmol mol -1 for 1-5 minutes prior to storage (Horvitz & Cantalejo, 2010b , 2012 , respectively. On the other hand,
52
it is also clear that the dose of ozone has to be appropriately adjusted for each commodity (Forney, 2003) 
55
Chilli peppers lost weight over the storage period. The weight loss was lower in both red and green 56 chilli peppers exposed to ozone at 0.9 μmol mol -1 ; however, this effect was lost after 14 days in ozone-exposed peppers exposed to ozone at 0.45, 0.9 and 2 μmol mol -1 . However, these differences were not always visually 88 obvious.
